
BIENVENUE 

The chosen theme for our menu is  
French regions.

Snowy mountain tops,  golden beaches,  
green hi l ls  and ocean breezes:  France is  

abounding with natural  beauties and 
st imulating metropol ises;  we al l  dream of 
spending a summer in the opulent Côtes-
du-Provence,  a winter on the French Alps 
or,  why not?,  a  weekend getaway in Paris .  

Let  the winds of  Normandy inspire you,   
go on a journey that wi l l  take you to the 
French overseas terr itories and soak up 

the local  cultures.   

From sweet l ibations to pungent 
concoctions, this cocktail l ist wi l l fulf i l l 
everyone’s taste and curiosity, with our 

signature take on modern techniques and 
ingredients. 

The Madeleine Team 



BESPOKE COCKTAILS 

Vin  14.00
Inspired by the  Côtes-du-Provence (South-East) 

Luxury, bustling night-life and home of the rich and famous. Take a sip while 
you immerse yourself in this idyllic area.  

Planteray  3  stars ,  P lymouth Gin,  Rose

D r y ,  a c i d i c ,  f l o r a l

Madiana 13.00
Inspired by Martinique (Overseas territory

A tribute to the different cultures in the French island in the West Indies: 
Caribbean heritage mixes with French influences to create a herbal and sharp 

taste.

Clement  Rhum,  Campar i ,  Roobois ,  G inger

B i t t e r ,  h  e r b a l ,  p u n  g e n  t

Bocage  15.00
Inspired by Normandy (North

The region famous for calvados and camembert cheese, is also notorious for its 
bocage: a terrain of mixed woodland and pasture. Pears, calvados and 

Camembert bring forth a rural scent.  

Aval len  Ca lvados,  Pear  L iqueur ,  Dai ry

E l e g a n t ,  b a l a n c e d ,  c a n d i e d

Postan 14.00
Inspired by Brittany (North-West)

A land inhabited since 35000 BC with rich in history and culture, with traces of Celtic 
roots still embedded in today's costums.  

Saint  Germain  L iqueur ,  F ie lden Whisky,  Apple

L o n g ,  c  a r a m  e l i s e d ,  f i z  z  y

Dore   13.00
Inspired by Occitanie (South)

A blonde negroni served in a martini glass. Occitanie is a region rich in biodiversity 
and nature, with fields of lavender, wheat and herbs. The bitterness of the gentian 

root was used in ancient times as a cure for gout. 

London No .3 Gin,  Suze,  V io let  

S h o r t ,  b i  t t e r ,  h  e r  b a c  e o u  s

PLEASE INFORM YOUR WAITER IF YOU HAVE A FOOD ALLERGY OR SPECIAL DIETARY REQUIREMENTS.  
We take careful steps to minimise cross contamination in the kitchen but cannot guarantee that dishes are free from traces of 

nuts, soy, dairy, egg, wheat or other allergens. 

1 
Prices are in gbp sterling & include vat at the current rate. A 12.5% Discretionary service charge, shared wholly with the team, will be 

added to your bill. May we remind you we are a cashless venue.

A  F r e n c h  J o u r n e y



Land Ahoy! 16.00
Inspired by Saint Pierre and Miquelon 

(Overseas territory)
All aboard! This French territory, situated next to Canada, was firstly 

discovered by the impervious Portuguese navy in the 16th century. Eight 
ingredients, to represent the eight islands that make up the region

Highland Park  12  yo,  Sherry ,  Vet iver ,  Maple

S h a r  p ,  t a r t ,  w o o d y

NON ALCOHOLIC 

COCKTAILS 

Coeur  8.50
Inspired by Centre-Val-de-Loire (Centre)

In the heart of France, the river Loire bring freshness and life to the land. the 
weather is perfect for berries, stone fruits, grains, and , of course, wine. 

Stone f ru i ts ,  oats ,  N/A Mer lot

 T a n n i n ,  f  r u i t y ,  b  i s c u i t y

Mount Rose  9.00
Inspired by  Auvergne-Rhône-Alpes (East)

A region with snowy mountain hills, lavender fields and green forests; a 
perfect destination for a winter vacation full of natural life. 

Honey,  Lavender ,  Rosemary,  Peach & Jasmine 

T a l l ,  f  l o r a l ,  h  e r  b a c  e o u s

A-Roak  9.00
Inspired by  Brittany (North-West)

A region inhabited since 35000 BC with rich in history and culture, with 
traces of Celtic roots still embedded in today's costumes. 

Apples ,  C innamon,  E lderf lower  

L o n g ,  c a r a m e l i s e d ,  f  i z  z y

Plage  9.00
Inspired by La Reunion (Overseas territory)

Beautiful sandy beaches, tropical breeze and palm trees. Settle down, enjoy the 
view and indulge in this fruity mix.

Ginger ,  P ineapple ,  Chamomi le ,  Lemon,  Mango

S o  u r ,  L i g h t ,  R e  f r e s h i n g

PLEASE INFORM YOUR WAITER IF YOU HAVE A FOOD ALLERGY OR SPECIAL DIETARY REQUIREMENTS. 
We take careful steps to minimise cross contamination in the kitchen but cannot guarantee that dishes are free from traces of 

nuts, soy, dairy, egg, wheat or other allergens. 

2 
Prices are in gbp sterling & include vat at the current rate. A 12.5% Discretionary service charge, shared wholly with the team, 

will be added to your bill. May we remind you we are a cashless venue.
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Prices are in gbp sterling & include vat at the current rate. A 12.5% Discretionary service charge, shared wholly with the team, will be 

added to your  bill. May we remind you we are a cashless venue.

CLASSIC COCKTAIL  

RECOMMENDATIONS 

C o  g  n  a  c  B l  en  d  -  Cr  ème de  Cacao  whi te  -  Cream

Beefeate  r  2  4  G  i  n  –  C  o  in  t  rea  u  -  L  i l  l e  t  B  la  n  c  
– A  b  s  in  t  he  –   lemo n  j  u  i ce

Rémy Ma r  t i  n  1738  -  s  p  i  ce  d  s  u  g  a  r  -  C  o  l  l e  t  Brut  

Beefeate  r  24  G  in  -  l  emo n  -  s  u  g  a  r  -  C  o  l  l  e t  Brut  

C  rème de  C  a  s  s  i s  -  C  o  l  l e  t  Brut  

M  a k e r s M a r k Bo u r b o n - R e m y M a r t i n 1 7 3 8 – s w e e t 
v e r m o u t h - D om B é n é d i c t i n e –  

P e y c h a u d ’ s B i t t e r s 

PLEASE INFORM YOUR WAITER IF YOU HAVE A FOOD ALLERGY OR SPECIAL DIETARY REQUIREMENTS. 

We take careful steps to minimise cross contamination in the kitchen but cannot guarantee that dishes are free from traces of 
nuts, soy, dairy, egg, wheat or other allergens. 

C reme de  C  a  c  a  o  Wh i  te  -  m in  t  l i  q  u  eu  r  -  c ream 

G i m l  e t   1 3 . 5 0
London No .3  g in ,  L ime,  Sugar  
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Prices are in gbp sterling & include vat at the current rate. A 12.5% Discretionary service charge, shared wholly with the team, will be 

added to your  bill. May we remind you we are a cashless venue.

MARTINI 

A b s o l u  t  E l y x  o r  L o n d o n  No .3  G i n  -  D r y  V e r m o u t h

A b s  o l u t  E l  y x  -  L o n d o n  No .  3  G i n  -  L i l  l e  t  B l a n c

M a k er s  M a r k  –  D em e r a r a  S u g a r  –  A n g o s tu ra  B i t te r s  

W o o d fo rd  R es e r v e  –  D em e r a r a  S u g a r  –  A n g o s tu ra  B i t t er s  

L a p h ro a ig  1 0  –  V a n i l l a  –  A n g o s tu ra  B i t te r s  

Br u g a l  1 8 8 8  –  V a n i l l a  –  O ra n g e  B i t t e r s  

J e s t e r  S p i c e d  R u m  -  O r a n g e B i t te r s – D e m e r a r a S u g a r 

T h e  M a c a l la n  1 2  yo  –  D em er a r a  S u g a r  –  A n g o s t u r a  B i t te r s  

H a  k u  V o d k a  o r  R o k u  G  i  n  -  D  r y  V e r m o u t h

L o c a  l  M a r t i n i  1 5 . 0 0
S p i r i  t  o f  B i r m i n  g h a m  V o d k a  o r  G i n  -  D r y  V e r m o u t h

R e s t e d  M a r t i n e z  1 6 . 0 0
T h e  B o t a n i  s t  R e s t e d  -  S w e e t  V e r m o u t h  -  M a r a s c h i n o

OLD FASHIONED 

4
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Prices are in gbp sterling & include vat at the current rate. A 12.5% Discretionary service charge, shared wholly with the team, will be 

added to your  bill. May we remind you we are a cashless venue.

C H A M P A G N E
125ml /  Bottle 

E x te n d ed  l e es  a g e in g ,  b i s c u i t ,  t o a s t  

Ra s p b e r r i es ,  m u l b e rr y ,  mandarin 

Br i o c h e ,  s o f t  p e a c h ,  ex c e l l e n t  intensity 

S w ee t  f r u i t ,  t o a s t ,  lu x u r i o u s  

R i p e c i t r u s , n e c ta r in e , r e f r e s h in g 

FIZZ 
125ml / Bottle 

B u r g u n d y , F r a n c e . 
T r a d i t i o n a l m e t h o d , q u i n c e , w h i t e fruits 

K e n t ,  E n g la n d .  C a r a m el i s ed  p e a r ,  m i l le fe u i l le ,  b r ig h t  
citrus 

K e n t ,  E n g l a n d .  Ra s p b er ry  s o r b e t ,  w i l d  s t ra w b e r r y  &  
l i m e,  complex

R a s p b e r r y , s t r a w b e r r y , v i o le t 

Telmont Organic NV
30.00/150.00

C i t r u s ,  a n i s e ,  w h i t e  f r u i t s

Telmont Grand Rosé NV
28.00/140.00

R e d  f r u i t s ,  r h u b a r b ,  m i n t

V e n e t o , I ta l y . P e a r , a p p l e , w h i t e peach 

C r é m a n t  d e  B o u r g o g n  e  B ru t ,  A n d r é  D e l o r m  e

77

18.00/

10.50/ 42.00

15.00/62.00

15.00/62.00

82



Gascogne,  F rance . 
Grapefru i t ,  luchee ,  lemongrass

W H I T E WINE 
175ml / Bottle 

Chenin Blanc, Wild Garden 
9.00/34.00

Cape Coast, South Africa. 
Green apple, mango, honeydew melon

L'Eclat, Domain de Joy  
10.00/37.00

Picpoul de Pinet, "Le Montalus"
11.00/40.00

L a n g u e d o c ,  F r  a n c e .  
L e m o n  z e s  t ,  g r a n n y  s m i t h  a p p l e ,  m i n e r a l

Chardonnay, Le Colombiers, Vil la Noria
12.00/46.00

 Languedoc, France. 
Exot i c  f ru i t ,  van i l l a ,  textured

Pinot Grigio, Andre di Pec
12.50/47.00

Fr iu l i -Venez ia -G iu l ia ,  I ta ly .  
F resh  l ime,  dr ied  herbs ,  per fect  ba l ance  

Sauvignon Blanc, Ibbotson Family
13.00/51.00

Mar l borough,  New Zea land.
B lackcurrant  lea f ,  pass ion  f ru i t ,  me l on

 Mâcon-Villages Mont Pelé, Domaine des 
Chenevières
14.00/53.00

Burgundy ,  F rance .
C i t rus ,  app le ,  waxed  lemon

Albariño, Rias Baixas Lagar de Cervera 
16.00/60.00
Gal i c ia ,  Spa in .

Lemon pee l ,  qu i  nce ,  p ineapp le

Gavi di Gavi, Rovereto, Chiarlo
17.00/65.00
Piedmont, Italy. 

Peach, white pepper, pear

Chablis, Domaine Jean Goulley
18.00/70.00

Burgundy, France.
Peach, savoury notes, complex

Wines by the glass are available as 125ml measures on request. 

(vg) = vegan | (org) = organic 

6 
Prices are in gbp sterling & include vat at the current rate. A 12.5% Discretionary service charge, shared wholly with the team, will 

be added to your bill. May we remind you we are a cashless venue.



R E D W I N E
175ml / Bott le 

Pinotage, Wild Garden 
9.50/35.00

C a  p  e  Coast ,  S  o  u  t  h  A  f  r i  ca  .  
P lum,  bramble ,  red  cherry

Chianti,  Gentilesco, Bonacchi 
10.00/37.00
Tuscany ,  I ta ly .

Red  cherry ,  cass i s ,  cocoa

Merlot, La Petite Lestril le
11.00/42.00

Bordeaux ,  F rance .  
Red  f ru i t ,  p l um,  easy  dr ink ing

Pinot Noir, Les Colombiers, Vil la Noria
12.50/48.00

Languedoc ,  F rance  .  
B lackberry ,  b lackcurrant ,  s i l ken

Shiraz, Bill i  Bil l i ,  Mount Langi Ghiran
13.00/49.00

 V i c tor ia  Aust ra l ia .
Redcurrant ,  sp i  ce ,  b lackberry

Fleurie, Olivier Ravier
13.50/53.00

Beaujo la i s ,  F rance .
Cranberry ,  mocha ,  g raph i te

This Is Not Another Lovely Malbec, Riccitell i 
14.00/55.00

Mendoza ,  Argent ina .
Wi ld  raspberry ,  p l  um,  e l  egant

Crozes-Hermitage, Les Jalets, Jaboulet Aîné 
15.50/62.00

Côtes  du  Rhône,  F rance .  
B lack  f ru i t ,  cherry ,  cedar  wood

Rioja Reserva, Viña Alberdi
17.00/65.00

Rio ja ,  Spa in .
Red  berry ,  toasted  cedar ,  more l lo  cherry

Wines by the glass are available as 125ml measures on request. 

(vg) = vegan | (org) = organic 

. 
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Prices are in gbp sterling & include vat at the current rate. A 12.5% Discretionary service charge, shared wholly with the team, will 
be added to your bill. May we remind you we are a cashless venue.
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Prices are in gbp sterling & include vat at the current rate. A 12.5% Discretionary service charge, shared wholly with the team, will be 

added to your bill. May we remind you we are a cashless venue.

ROSÉ W I N E
175ml /  Bottle 

P ro v en ce ,  F ra n c e .  S t ra w b er r i e s ,  s t o n e  f ru i t ,  h in t  o f  v a n i l l a  

COR AVIN W I N E S
S m a l l e r g l a s s e s o f o u r s p e c i a l l y s e l e c t e d w i n e s 

1 2 5 m l 

W H I T E

R E D

Wines by the glass are available as 125ml measures on request. (vg) = vegan | (org) = organic 

CHAMPAGNE

Telmont Vinotheque   65.00

Campuget
9.50/35.00

Languedoc ,  F rance .  
Wi l d  s t rawberry ,  g rapef ru i t ,  f resh  

10.00/38.00
P u g l i a , I ta l y . W i l  d c h e r r i  e s , r a s p b e r r y , peach 

12.00/46.00

Barolo, Castiglione Vietti  25.00

Rioja Gran Reserve, 904 Selección Especial  30.00



9 
Prices are in gbp sterling & include vat at the current rate. A 12.5% Discretionary service charge, shared 

wholly with the team, will be added to your bill. May we remind you we are a cashless venue.

P R E M I U M
A  c o l l e c t i o n  o f  o u r  f i n e s t  w i n e s  

W H I T E

Bu rg u n d y ,  F ra n ce .  Br i o ch e ,  c h es tn u t ,  h o n e y  

L o i r e ,  F r a n ce .  G o o s eb er r y ,  n e t t l e ,  l e m o n  

R E D

Bo r d ea u x ,  F r a n c e .  C h e rr y ,  ch o c o l a t e ,  to b a c c o  

Rh ô n e,  F ra n c e .  B l a c kb e r r i e s ,  e a r t h y ,  l e a th e r  

D E S S E R T  W I N E  &  P O R T
100ml /  Bott le  

Bo r d ea u x ,  F r a n ce .  H o n ey ed  o ra n g e ,  p e a c h  &  
p in ea p p l e ,  elegant 

D o u ro ,  P o r tu g a l .  S w e e t ,  d r i e d  f ru i t ,  ex c e l le n t  
length 

Wines by the glass are available as 125ml measures on request. (vg) = vegan | (org) = 

organic 

P ea ch ,  p ea r ,  r h u b a r b  

P a s t ry, a p r ic o t, a hint of mint

CHAMPAGNE

Telmont Vinotheque 
300 .00

Crushed  Raspberr ies ,  Pepper ,  A lmonds
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Prices are in gbp sterling & include vat at the current rate. A 12.5% Discretionary service charge, shared 

wholly with the team, will be added to your bill. May we remind you we are a cashless venue.

Ba v a r i a , Germany 

S u f fo l k ,  England 

MIXERS & SOFTS 

B l o o d O r a n g e & E l d e r f l o w e r T o n i c / C r a f t e d 

L e m o n a d e / G i n g e r A l e / G i n g e r B e e r / 

O r i g i n a l I n d i a n T o n i c W a t e r / P i n k G r a p e f r u i t S o d a /  

S o d a W a t e r /  W h i t e P e a c h & J a s m i n e S o d a 

A p p l e / O r a n g e / P i n e a p p l e / C r a n b e r r y / 

T o m a t o  

S t i l l  /  S p a r k l i n g

B E E R & C I D E R
P i n t 

Bi  r ra  Moret  t i  7 .50
U  d  i n  e ,  I t a l y  

Heineken 7 .50
A m  s  t e  r d  a m  ,  N e  t h  e r  l a  n  d  s  

Guinness  7 .50
D  u  b  l i  n  ,  I r e l a n d  

Cruzcampo 7 .50
S  e v  i  l  l a  ,  S  p a i  n  

Br ix  ton Re  l iance Pale A  le  8 .00
L  o  n  d  o  n  ,  E  n  g  l  a  n  d  

Orchard Th  ieves  Cider  6 .50
C  o  r  k ,  I  r e  l  a  n  d  

3 3 0 m l B o t t l e s
Peroni Nastro Azzurro  6.50

R o m e ,  I  t a  l y  

Aspal l  Cider   6 .00

Peroni Nastro Azzurro Gluten Free  7.00
R o m e ,  I  t a  l y  

Coca-Cola/ Diet Coke 4.00

London Essence 4.00

Lucky Saint 0.5% 6.50



P R E M I U  M S P I R I T S

V O D K A

Grey Goose 7 .00 

Spirit of Birmingham 6.25 

Beluga Noble 6.50 

Haku 6.50 

Crystal Head 8 .00 

G I N

Roku 7 .00 

Ki No Bi 9.00 

Monkey 47 7 .50 

London No.3  6 .50

Gin Mare 7 .00 

Malfy Con Arancia 6.50 

Puerto de Indias 6 .50 

C O G N A C

Rémy Martin 1738 7.75  

Rémy Martin Tercet 17.00 

Rémy Martin XO 17.50   

Louis XII I 180.00 

D I G E S T I F

Pastis 51 6.00

Fernet Branca 5.  00 

Pernod Absinthe 68% 8 . .0 0 

11 
Prices are in gbp sterling & include vat at the current rate. A 12.5% Discretionary service charge, shared wholly with the team, will 

be added to your bill. May we remind you we are a cashless venue.



T E Q U I L A / M E Z C A L

Don Jul io Blanco 6.75

Patron Reposado 7.50

Don Jul io 1942 Anejo Tequi la 35.00

Patron Anejo 10.00

Del Maguey Mezcal 7 .50 

R U M

Planteray 3* 6 .00

Brugal  1888 7 .25

Mount Gay Black Barrel  7.75

Mount Gay XO 12.50

Diplomatico Reserva 6 .75

Pyrat Rum XO 7 .00

El  Dorado 15 YO 8.50 

W H I S K E Y

Bowmore 15 Years Old 9.00 

Hibiki Harmony 11.00 

Highland Park 12 Years Old 6 .35 

Highland Park 18 Years Old 15.00 

The Macal lan 12 Years Old Double Cask 9.50  

The Macal lan 15 Years Old Double Cask 15.00 

The Macal lan 18 Years Old Double Cask 40.00 

Octomore Edit ion 13.1 Barley Whisky 25.00 

Redbreast 15 Years Old 12.00 

Fielden Engl ish Rye 8.50

Bruichladdich The Classic Laddie 7.00

The Macal lan 30 Years Old Double Cask 250.00 

P O R T / F O R T I F I E D W I N E

Barros 1996 Vintage Port 11.90 

Taylor’s 30 yo Tawny Port 27.00 

Cardenal Cisneros Pedro Ximenez Sherry 11.00 

Bodegas Hidalgo Amonti l lado Seco Sherry 6.00 
12 

Prices are in gbp sterling & include vat at the current rate. A 12.5% Discretionary service charge, shared wholly with the team, will 
be added to your bill.May we remind you we are a cashless venue.

to your bill. 



BAR  MENU 

Plats Principaux

Prices are in gbp sterling & include vat at the current rate. A 12.5% Discretionary service charge, shared
wholly with the team, willbe added to your bill. May we remind you we are a cashless venue.

Contains: C: Celery | CR: Crustaceans | MI: Milk | E: Eggs | F: Fish | G: Gluten | P: Peanuts   
L: Lupin N: Nuts | M: Mustard | MO: Molluscs | S: Soya | SD: Sulphur dioxide | SE: Sesame

We can offer accurate information on ingredients, however, due to the open plan nature of our 
kitchens, we are unable to guarantee that dishes are ‘free from' allergens. If you have any specific 

dietary requirements please alert a member of staff prior to ordering. 

Croque Monsieur 12.00 
Bayonne ham, Gruyere  (G/MI)

Croque Madame 14.50 

Bavette à l’échalote et frites maison 
Bavette steak, red wine, herbs & shallot jus, frites (SD) 

25.00
Signature de Madeleine's 

Bayonne ham, Gruyere, Burford brown egg  (G/MI/E)

Crab Roll 18.00 
Fennel, lemon, creme fraiche (G/CR/MI)

Tableau de partage
Charcuterie Board 19.00

Bayonne ham,  coppa,  sa lami ,  chutney,  baguette  (G/SD)

Baked Camembert 19.00
Rosemary,  chi l l i  jam,  baguette  (G/SD/MI)

British and French Fromage Board 18.00
Roquefort ,  Gloucester ,  Bath soft ,  Sa inte-Maure,  

Mi l ler ’s  art isan b iscuits  and apr icot  chutney (G/M I/SD)  

La Salade
Niçoise  10.00

Potato,  egg,  f ine beans,  o l ives  (E/M/SD)

Lyonnaise  13.00
Alsace bacon,  egg,  br ioche (E/G/MI)

Add: Chicken breast  9.00  Add:  smoked salmon (F)  11.00

Plats Petites
French Onion Soup 8.50  

Baguette,  comte,chive  (G/F/MI/C/SD)

Bayonne Ham and Gruyere Croquettes 9.00
Di jon mayonnaise  (M/G/E/SD/M I/C )  

Sole Goujons 11.00
Cornichon,  caper,  d i l l  & lemon emulat ion  (E/F/SD/G )  

Asparagus, Poached Burford Browne Egg   
11.00

Sauce Malta ise   (E/MI)

Petit Pois, Mint, Vegan Feta & Quinoa Tart 
9.00

Di l l  o i l ,  micro sa lad  (G/S/M/SD )  V.E
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Prices are in gbp sterling & include vat at the current rate. A 12.5% Discretionary service charge, shared wholly
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Collations au bar
Salted chilli corn 5.50      

Mini pain fusette 6.00
Cafe de par is  butter  (G/MI/F/SD )  

Nocellara olives 5.50 
Chi l l i ,  oregano,gar l ic

Frites 6.00 
Thyme sa l t

Frites au Truffe et Fromage 7.00 
Truff le  and parmesan (MI ,E )  

Friandises

House Madeleines 6.50 
Chocolate  d ipped & vani l la  dusted madele ines  (G/E/MI/S)

Sé lection aux patisseries 15.00 
Home made select ion from our  pastry  chef  (G/S/E/MI)  

Thé et café 

Assam / Darjeeling / Ea r l G re y / English Breakfast Hunan 
Green / Jasmine Pearls / Lapsang Souchong / Lemon Verbena/ 

Rooibos Breakfast/Mi l k Oolong / Peppermint/Silver Needle

Piacetto Espresso Superiore  4.50 
Americano / Cappuccino / F l at White / Latte  / Macchiato Espresso / 

H o t Chocolate

4 . 5 0



AFTER HOURS

 Late evening refreshments

Available every day 17:00-21:30

19 .00

9.00

8.00

Charcuter ie  Board  
C u r e d  m e a t s ,  c h u t n e y ,  b a g u e t t e  

(G/SD)

Crispy  Oyster  Mushroom  
Black gar l ic ,  vegan mayonnaise 
(G/S)

Sal t  &  Pepper  Squid  
C h i l l i  J a m

(MI/G/EGG/SD/MO)

Crème brû lée
Served with g inger biscuits
(G/EGG/MI)   

Chocolate Torte
Served with banana s l ices  & 
passion fruit  sorbet  
(G/S/SD)

9.00

9.00
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